Effect of electrical stunning on meat quality of lamb.
The effects of stunning on both initial and up to 2 weeks post mortem storage meat quality of Spanish Manchega breed lamb were studied. Twenty-four lambs were distributed into two groups. The first group (US; n =12) were slaughtered without previous stunning. In the second group (ES; n =12) animals were electrically stunned. Meat quality was assessed by examining pH, colour as L*, a*, b* values, water holding capacity (WHC) and shear force (SF). Stunning did not affect any parameter studied in the first 24 h post mortem. There were increasing differences between groups in pH (P<0.001) from 5 days onwards. In general stunning did not have an effect on WHC, SF and colour parameters. Ageing of meat affected SF in the ES group but not in the US one; however, there were no significant differences between treatments at any of the ageing times.